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June 12, 2009
NOTE:  There is another parking lot north of our new Farmers Market pavilion.  You are allowed to drive past the west-side venders and park in the northern lot.  
And there is even more parking:

West of the pavilion, where Falls Park Drive, 1st Street, and McClellan meet, is a little road going north past the Parks Department’s stuff.  You will find a huge field for parking.  Some one has already made a makeshift drive up into the northern lot.

If you park to the north, you can even cut through the east-side venders parking and come in the back way to Seedtime’s stall.  
Vegetables:

Radishes
Lettuce

Spinach

Cress

Arugula

Micro mix

Kale

Raab

Green garlic scallions

Green onion scallions
Kohlrabi
Fennel

Herbs:


Marjoram


Mint3

Oregano


Basil


Cilantro

Flowers:  Gorgeous as usual.  Very intense colors with all the new peony varieties.  Also purple Baptisia.  And something new … a new green … Hosta leaves!  Very dramatic in the vase and on your table!!
Plants:  Honestly!  This will be the last week we bring tomato, pepper, and basil plants to market.  Time to focus on growing more vegetables.  Besides the flatbed is in our way each and every day.  It will be great when that old hay rack returns to the grove where it will remain until next spring.

---

What beautiful!  What beautiful!  It rained ALL day!  One car of kids already went home at 9:30 this morning.  The other car helped Alissa with her flowers and after ‘enjoying’ frozen pizza for Fun Friday, went home at 1 pm.  I worked in and out of the rain all day, finally retreating to the house about 4:00 this afternoon.  My clothes were soaked.

Now the sun is shining!  So beautiful! Seven-tenths of an inch of rain … The earth is washed and refreshed.  Add a little heat next week and everything will grow by leaps and bounds.  

The latest rage around our place is Sautéed Radishes.  Becky has been saying how wonderful sautéed radishes are.  Joel ate sautéed radishes at Becky’s house and now Matthew gave it a try, also.  

Becky tells us to sauté sliced radishes in olive oil.  Joel uses butter.  “Butter tastes better!”  

“But olive oil is better for you!”

(Personally, I would use coconut oil.  Delicious and also very good for you.)

“What about adding the green garlic?”

“Oh, yes!  That is wonderful in sautéed radishes.  And the green onions, too!”  

Matthew offered me a sautéed slice from his lunch pail.  It was good!  Later, I read his e-mail:

“Becky isn't crazy, sautéed radishes aren't half bad.”

While around the lunch table, we did some brain-storming.  Camp Fuel, put on by Sanford Hospital’s dieticians, is coming to the farm for a half day.  We need plans!  We need something to do!

As all the kids threw out ideas, we came up with the idea of making sautéed radishes to share with the gang during lunch.  The campers could help pull some radishes, scallions, and green garlic.  They could chop and fry.  We would even offer a sprinkle of Parmesan cheese.
Then Matthew passed around pickled French Breakfast radishes.  ”I found a recipe for pickling radishes and tested it last night. Tastes pretty good.”
This recipe was found in "Pleasures of Colonial Cookery," and is dated ca. 1720. Take that with a grain of salt, though, because it's doubtful a pickling recipe from that time would have used so much sugar. Either way, it tastes great. 

2 dozen radishes 
1 cup sugar 
1 cup cider vinegar 
1 tablespoon mustard seed 
1/2 tsp celery seed 
2 tsp dill weed 

Stem radishes. Cut into roses if desired (I usually do) 

Mix all other ingredients in a saucepan. heat until sugar is melted and mixture is clear. Add radishes. 

Keep in fridge, or can in a boiling water bath 20 minutes. One cautionary note: Over time, the radishes get all puckered and wrinkly looking. This does not affect the flavor, but can be off-putting to some people. So you might want to keep the batches small, and use strictly as a refrigerator pickle. 

While pulling radishes together, the girls continued talking about cooking.  Alissa was intrigued with Becky and Lisa’s free style. “How do you know what goes with what?”

“I just use things I like and then put them together,” says Becky.  “That’s how I came up with Sautéed Radishes.  If it turns out not-so-good, oh well.  I’ll try something else next time.”

So there you have it!  This crew takes home every left-over veggie that Seedtime generates.  They also save slightly flawed radishes from going to the compost pile. while Matthew has been known to rescue radishes from the compost pile!

Matthew cut all the cilantro that was slated to be bedding plants.  The greenhouse has been getting warm and cilantro does not like warm.  It was starting to run to seed while still in its fiber pot.  So Matt cut and banded; Lisa washed and sleeved.  You can stock up and prepare for salsa making season.  Simply chop the leaves and freeze in measured containers.  Than when the heat of summer ripens the tomatoes and the peppers, you have cilantro ready for your favorite recipe.  Organic cilantro to go with organic tomatoes.  Available this week only.

Matthew also cut a few flats of basil that out grew the transplant season.  One week and then a time lapse until basil is ready in the field.  Don’t miss it!
Kohlrabi is just beginning to bulb up into tender globes.  Some went into the CSAs and a few are coming with us to Market.

We also cut a few small bags of the ferny fennel.  It is a bronze fennel; very delicate, almost sweet, reminiscent of licorice.  Dribbled into a salad, fennel will add interest.
We are going into pole beans big time this year.  We dappled and experimented last year.  I think pole beans will continue to produce all season if we keep them picked.   Plus the kids like picking poles better than bushes.  So we invested heavily.  Eight foot posts, anchors, chains, wire, netting.  Janice was my choice for assembling the mechanism.  Joel does the tractor driving, Jason provides willing hands but Janice pulls the whole thing together.  She’s amazing!  

So we will see how our bean crop turns out.  We even planted the famous Red Noodle bean.  The trellising is tall … “Grow beans, grow!!”  And with this gentle day-long rain, every seed should come popping out of the ground.  

The weather forecast for tomorrow shows mostly sunny.  Join us at Falls Park Farmers Market.
We will be there!

Henry & Harriet Kattenberg, farmers 

Seedtime & Harvest, Hull, Iowa

hkattenberg@seedtimeandharvest.net 
www.seedtimeandharvest.net 
712-439-1861
Falls Park Farmers Market
North of the horse barn at Falls Park
Saturday 8am - 1pm, May – Oct
